Effect of hydrothermal treatment of rice straw on its composition and in sacco digestibility and in vitro fermentation by rumen microorganisms.
Chemical composition, in sacco rumen disappearance of various cell wall constituents (CWC) and in vitro fermentation pattern of hydrothermally treated (1 to 14 kp/cm2 pressure for 5 min) rice straw was examined. At 10 kp/cm2 pressure treatment (maximum effect) the contents of dry matter (DM), organic matter (OM), neutral detergent fibre (NDF), acid detergent fibre (ADF), hemicellulose (HC) and cellulose (CE) were decreased by 32.5, 35.3, 27.8, 10.2, 61.2 and 25.1%, respectively (P < 0.05), over the untreated control. The in sacco rumen disappearance of DM, OM, HC and CE from rice straw treated at 8 kp/cm2 pressure (maximum effect) and incubated for 48 h was increased from 53.2 to 77.7, 52.4 to 80.3, 49.5 to 82.0 and 49.2 to 79.3%, respectively (P < 0.01). In vitro production of total volatile fatty acids and the content of TCA-insoluble protein was also significantly higher (P < 0.05) on treated compared with untreated straw.